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Lunch Menu - Tartare Café + Wine Bar
https://tartaregalway.ie/lunch-menu/[21/01/2020 12:10:47]
LUNCH MENU
AVAILABLE MONDAY TO FRIDAY
SNACKS + CAKES
cheese scone, fermented butter (v) 3.25
chocolate & sugar kelp brownie (v) (gf) 3.5
seaweed shortbread (v) 3.5
cherry & almond spelt cake (v) 3.95
rhubarb & strawberry hazelnut crumble (v) 4.95
cake + coffee special (ask your server for details) 5
BREAKFAST BITES (Available 10am – 12pm)
ham hock, hegarty’s cheddar, wild garlic omelette 8.95
durrus cheese, asparagus, dillisk omelette (v) 8.95
wild boar sausage & fermented plum hotdog 8.95
SOUP (served with soda bread/gluten free)
potato, leek & dillisk soup (v) (gf) 5.5
SALADS (served with soda bread/gluten free)
smoked salmon, garlic scape, sheep’s yoghurt, sunflower seeds 11.5
halloumi, red onion, pumpkin seeds (v) 11.5
 + add gubbeen
 salami
1
fried chicken, broad beans, peas, fennel slaw 12.5

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SANDWICHES (served on sourdough/soda bread/gluten free)
durrus cheese, pickled mushrooms, scallions (v) 7.5
corned beef, hegarty’s cheddar, cabbage 7.9
ham hock, smoked gubbeen cheese, red onion 7.9
fried chicken, fennel slaw, leaves 8.5
SMALL PLATES
oyster, sea lettuce, trout roe (gf) 10.5
beef tartare, pickled onions, smoked egg 10.5
pork belly, smoked black pudding, new season potatoes 12.5
BOARDS (served with seaweed crackers/gluten free bread)
irish charcuterie, pickles 16/22
irish farmhouse cheese, compote (v) 16/22
irish charcuterie & farmhouse cheese, pickles & compote 16/22
 
DOWNLOAD THE LUNCH MENU
OPENING HOURS:
Café: Mon – Sat: 10am – 6pm + Sun: 11am – 4pm | Wine Bar + Evening: Wed – Sun: 6pm to Late
HOME ABOUT MENUS WINE + DESIGN VOUCHERS NEWS CONTACT
Evening Menu - Tartare Café + Wine Bar
https://tartaregalway.ie/evening-menu/[21/01/2020 12:12:11]
EVENING MENU
AVAILABLE WEDNESDAY TO SUNDAY
SNACKS
sourdough bread, fermented butter 2.65
roasted hazelnuts (v) 4.75
olives (v) 4.75
anchovies, parsley oil 5.5
soused herring, sour cream 6.95
knockalara fresh sheep’s cheese, honey, bee pollen (v) 6.5
potato crisps, fermented cream, trout caviar 7.75
TARTARE (served with sourdough/gluten free)
beetroot tartare, dillisk, blackcurrant (vegan) 9.25
beef tartare, pickled onion, smoked egg 10.75
OYSTERS
dooncastle oyster, sea lettuce, trout roe 10.5
flaggy shore oyster, buttermilk, wild garlic oil 10.5
kelly’s oyster, cucumber, gin, wood sorrel 10.5
SMALL PLATES
new season potatoes, sea herb butter, sea vegetables (v) 6.5
peas, broad beans, sea lettuce, hamhock broth (v) 8

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beetroot, cherries, apple balsamic vinegar (v) 8.5
black garlic, lardo, ramson, sourdough 8.5
ham hock, garlic scape, potato + buttermilk foam 11
goat’s curd, fennel, salted gooseberries, elderflower (v) 11.5
mussels, sea spaghetti, cider, sea herbs 12.5
crab, chervil mayonnaise, potato crisp 13
lamb, wild garlic pesto, cavolo nero 13.5
pork belly, mushrooms, tender stem broccoli 13.5
BOARDS (served with seaweed crackers/gluten free bread)
irish charcuterie, pickles 16/22
irish farmhouse cheese, compote (v) 16/22
irish charcuterie & farmhouse cheese, pickles & compote 16/22
SWEET
sheep yogurt & elderflower mousse, strawberries, shortbread 7.5
meadowsweet custard, cherries & whiskey cake 7.5
 
DOWNLOAD THE EVENING MENU
OPENING HOURS:
Café: Mon – Sat: 10am – 6pm  +  Sun: 11am – 4pm  |  Wine Bar + Evening: Wed – Sun: 6pm to Late
HOME ABOUT MENUS RECIPES VOUCHERS WINE + DESIGN NEWS CONTACT
Brunch Menu - Tartare Café + Wine Bar
https://tartaregalway.ie/brunch-menu/[21/01/2020 12:13:45]
BRUNCH MENU
AVAILABLE SATURDAY + SUNDAY
TO DRINK
cava mimosa 6.5
dingle gin & elderflower mojito 8.5
dingle vodka espresso martini 9
connemara whiskey, apple & seaweed sour 9
SNACKS + CAKES
cheese scone, fermented butter (v) 3.35
chocolate + sugar kelp brownie (v) (gf) 3.65
seaweed shortbread (v) 3.5
almond, spelt & parsnip cake (v) 3.95
apple & woodruff hazelnut crumble 4.95
BRUNCH
pork belly bao buns, black garlic mayo, sauerkraut 13.9
poached eggs, potatoes, chard, seaweed hollandaise (v) 11.95
+ burren smoked salmon 2
boar breakfast: black & white pudding, bacon, potato terrine, egg,
 mushrooms, sourdough
13.95
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potatoes, cavolo nero, sourdough 12.75
SOUP (served with soda bread/gluten free)
potato, leek & dillisk soup (v) (gf) 6
SANDWICHES (served on sourdough/soda bread/gluten free)
durrus cheese, pickled mushrooms, scallions (v) 7.8
fried chicken, fennel slaw, leaves 8.75
duck leg toasties, smoked gubben, pickled cabbage 9.5
SALADS (served on sourdough/soda bread/gluten free)
halloumi, squash, red onion, pumpkin seeds (v) 12.75
fried chicken, broccoli, fennel slaw 12.5
SMALL PLATES
dooncastle oyster, sea lettuce, trout roe 10.65
beef tartare, pickled onions, smoked egg 10.75
 
DOWNLOAD THE BRUNCH MENU
OPENING HOURS:
Café: Mon – Sat: 10am – 6pm + Sun: 11am – 4pm | Wine Bar + Evening: Thurs – Sat: 6pm to Late 
HOME ABOUT MENUS RECIPES VOUCHERS WINE + DESIGN NEWS CONTACT
Brunch Menu - Tartare Café + Wine Bar
https://tartaregalway.ie/brunch-menu/[21/01/2020 12:14:46]
BRUNCH MENU
AVAILABLE SATURDAY + SUNDAY
TO DRINK
cava mimosa 6.5
dingle gin & elderflower mojito 8.5
dingle vodka espresso martini 9
connemara whiskey, apple & seaweed sour 9
SNACKS + CAKES
cheese scone, fermented butter (v) 3.35
chocolate + sugar kelp brownie (v) (gf) 3.65
seaweed shortbread (v) 3.5
almond, spelt & parsnip cake (v) 3.95
apple & woodruff hazelnut crumble 4.95
BRUNCH
pork belly bao buns, black garlic mayo, sauerkraut 13.9
poached eggs, potatoes, chard, seaweed hollandaise (v) 11.95
+ burren smoked salmon 2
boar breakfast: black & white pudding, bacon, potato terrine, egg,
 mushrooms, sourdough
13.95
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potatoes, cavolo nero, sourdough 12.75
SOUP (served with soda bread/gluten free)
potato, leek & dillisk soup (v) (gf) 6
SANDWICHES (served on sourdough/soda bread/gluten free)
durrus cheese, pickled mushrooms, scallions (v) 7.8
fried chicken, fennel slaw, leaves 8.75
duck leg toasties, smoked gubben, pickled cabbage 9.5
SALADS (served on sourdough/soda bread/gluten free)
halloumi, squash, red onion, pumpkin seeds (v) 12.75
fried chicken, broccoli, fennel slaw 12.5
SMALL PLATES
dooncastle oyster, sea lettuce, trout roe 10.65
beef tartare, pickled onions, smoked egg 10.75
 
DOWNLOAD THE BRUNCH MENU
OPENING HOURS:
Café: Mon – Sat: 10am – 6pm + Sun: 11am – 4pm | Wine Bar + Evening: Thurs – Sat: 6pm to Late 





















chef-patron:	JP	McMahon	 	 									   	@mistereatgalway
LUNCH MENU 
Allergens	numbers	listed	in	bold
SNACKS + CAKES	 	 	 	 	 	
cheese	scone,	fermented	butter	(v)	1, 3, 7	 	 	 	 	 3.25	
chocolate	+	sugar	kelp	brownie	(v)	(gf)	2, 3, (7)	 	 	 	 3.5
seaweed	shortbread	(v)	1, 2, 7	 	 	 	 	 	 3.5
plum	+	spelt	cake	(v)	3, (7), 8	 	 	 	 	 	 3.95
rhubarb	+	hazelnut	crumble	(v)	1, 7, 8	 	 	 	 	 4.95
cake	+	coffee	special	(ask your server for details)		 	 	 5
OMELETTE (Available	10am	–	12pm)	 	 	 	 	 8.95
•	 ham	hock,	hegarty’s	cheddar,	wild	garlic	1, 3, 8
•	 durrus	cheese,	garlic	scape,	dillisk	(v)	1, 2, 7	 	
SOUP (served	with	soda	bread	1, 3, 7/gluten	free	bread	3, 7)	 	 	 	 6
potato,	leek	&	dillisk	soup	(v)	(gf)	2, 7, 14	 	 	 	 	
SALADS	(served	with	soda	bread	1, 3, 7/gluten	free	bread	3, 7)	 	 	
smoked	salmon,	garlic	scape,	sheep’s	yoghurt,	sunflower	seeds	1, 7, 12	 11.5
halloumi,	red	onion,	pumpkin	seeds	(v)	1, 7, 12	 	 	 	 11.5
	 +	add	gubbeen	salami	1 	 	 	 	 	 1	
SANDWICHES	(served	on	sourdough	1/soda	bread	1, 3, 7/gluten	free	bread	3)	
durrus	cheese,	pickled	mushrooms,	scallions	(v)	1, 2, 3, 7, 12	 	 7.5
corned	beef,	hegarty’s	cheddar,	cabbage	1, 3, 7, 12	 	 	 7.9	
ham	hock,	smoked	gubbeen	cheese,	red	onion	1, 3, 7, 12			 	 7.9
fried	chicken,	fennel	slaw,	leaves	1, 2, 3, 12	 	 	 	 8.5
SMALL PLATES    	 	 	
oyster,	sea	lettuce,	trout	roe	(gf)	2, 4, 12, 14	 	 	 	 10.5	
beef	tartare,	pickled	onions,	smoked	egg		 3, 12	 	 	 	 10.5
beef	cheek,	smoked	black	pudding,	potato	1, 7	 	 	 	 12.5
BOARDS	(served	with	seaweed	crackers	1	/gluten	free	bread	3, 7)	 				 	 16	/	22	
irish	charcuterie,	pickles	1, 12	 	 	 	
irish	farmhouse	cheese,	compote	(v)	1, 7	
irish	charcuterie	&	farmhouse	cheese,	pickles,	compote		1, 7, 12	
1. GLUTEN  
2. CRUSTACEANS 
3. EGG




7. MILK  
 
  
8. NUTS  
9. CELERY
10. MUSTARD 
11. SESAME SEEDS 
12. SULPHUR DIOXIDE
13. LUPIN  
14. MOLLUSCS
(7)   Side of whipped cream
EVENING MENU 
Allergens	numbers	listed	in	bold
SNACKS	 	 	 	 	 	 	 	
sourdough	bread,	fermented	butter	1, 7	 	 	 	 2.5		
roasted	hazelnuts	(v)	8	 	 	 	 	 	 4.5	
olives	(v)	 	 	 	 	 	 	 	 4.5	
anchovies,	parsley	oil	4	 	 	 	 	 	 5
soused	herring,	sour	cream	4, 7	 	 	 	 	 6.5
knockalara	fresh	sheep’s	cheese,	honey,	bee	pollen	(v)	7	 	 6.5
potato	crisp,	seaweed,	fermented	cream	(v)	2, 7	 	 	 6
	 +	trout	caviar	 4	 	 	 	 	 	 1.5
TARTARE	(served	with	sourdough/gluten	free)	 	 	 	
beetroot	tartare,	dillisk,	blackcurrant	(vegan)	2, 12, 14	 	 9
beef	tartare,	pickled	onions,	smoked	egg	3, 12	 	 	 10.5
OYSTERS	(available	individually	or	as	a	trio)	 	 	 	
dooncastle	oyster,	sea	lettuce,	trout	roe	4, 12, 14	 	 	 10.5
flaggy	shore	oyster,	buttermilk,	wild	garlic	oil	14	 	 	 10.5	
kelly’s	oyster,	cucumber,	gin,	wood	sorrel	14	 	 	 10.5
SMALL PLATES	 	 	
purple	potatoes,	sea	herb	butter	(v)	2, 7, 14	 	 	 	 7
mushrooms,	sage,	garlic	(v)	7	 	 	 	 	 7.5
leeks,	brown	butter,	hazelnuts	(v)	5, 12	 	 	 	 8.5	
black	garlic,	lardo,	ramson,	sourdough	1, 12	 	 	 8.5
ham	hock,	garlic	scape,	potato	+	buttermilk	foam	7	 	 11
goat’s	curd,	fennel,	elderflower	(v)	 7, 12	 	 	 	 11.5	
mussels,	sea	spaghetti,	cider,	sea	herbs	14		 	 	 12.5
crab,	chervil	mayonnaise,	potato	crisp	2, 3	 	 	 13
lamb,	wild	garlic	pesto,	cavolo	nero	8	 	 	 	 13.5
beef	cheek,	mushroom,	potato	7	 	 	 	 	 13.5
BOARDS	(served	with	seaweed	crackers	1 /gluten	free	bread	3, 7)	 	 16	/	22	
irish	charcuterie,	pickles	1, 12	 	 	 	
irish	farmhouse	cheese,	compote	(v)	1, 7	
irish	charcuterie	+	farmhouse	cheese,	pickles,	compote	1, 7, 12	
SWEET		 	 	 	 	 	 	 	
buttermilk	pannacotta,	strawberries,	hazelnut	crumble	1, 7	 7.5
fermented	plum	parfait,	meringue,	treacle	crumb	 1, 3, 7	 	 7.5
	
1. GLUTEN  
2. CRUSTACEANS 
3. EGG




7. MILK  
 
  
8. NUTS  
9. CELERY
10. MUSTARD 
11. SESAME SEEDS 
12. SULPHUR DIOXIDE
13. LUPIN   
14. MOLLUSCS
(7)   Side of whipped cream
TO DRINK 	 	 	 	 	 	
cava	mimosa	 	 	 	 	 	 	 6.5
dingle	gin	+	elderflower	mojito	 	 	 	 	 8.5
dingle	vodka	espresso	martini	 	 	 	 	 9
connemara	whiskey,	apple	+	seaweed	sour	3	 	 	 9
SNACKS + CAKES	 	 	 	 	 	 	
cheese	scone,	fermented	butter	(v)	1, 3, 7	 	 	 	 3.25	
chocolate	+	sugar	kelp	brownie	(v)	(gf)	2, 3, (7)	 	 	 3.5
seaweed	shortbread	(v)	1, 7		 	 	 	 	 3.5
plum	+	spelt	cake	(v)	3, 8, (7)	 	 	 	 	 3.95
rhubarb	+	hazelnut	crumble	(v)	1, 3, 8	 	 	 	 4.95
BRUNCH	 	 	 	 	 	
poached	eggs,	chard,	seaweed	hollandaise	(v)	3, 7	 	 11.5
	 +	burren	smoked	salmon 4	 	 	 	 	 2
gubbeen	chorizo,	purple	potatoes,	cavolo	nero,	fried	egg	1,	3, 7	 11.5
corned	beef,	fried	egg,	spinach,	sourdough	1,	3, 7		 	 12
beef	cheek,	black	pudding,	fried	eggs,	sourdough	1,	3, 7	 	 13
SOUP (served	with	soda	bread	1, 3, 7	/gluten	free	3, 7)	 	 	 6
potato,	leek	+	dillisk	soup	(v)	(gf)	2, 7, 14	 	 	 	 	
	
SANDWICHES	(served	on	sourdough	1/	soda	bread	1, 3, 7/gluten	free	bread	3, 7)	
durrus	cheese,	pickled	mushrooms,	scallions	(v)	1, 2, 3, 7, 12	 7.5
fried	chicken,	fennel	slaw,	leaves	1, 2, 3, 12	 	 	 8.5
SALADS	(served	on	sourdough	1/	soda	bread	1, 3, 7/gluten	free	bread	3, 7)	 	
halloumi,	red	onion,	pumpkin	seeds	(v)	7, 12	 	 	 11.5
SMALL PLATES   	 	 	 	
dooncastle	oyster,	sea	lettuce,	trout	roe	4, 12, 14	 	 	 10.5
beef	tartare,	pickled	onions,	smoked	egg	3, 12	 	 	 10.5
LUNCH & BRUNCH MENU
Allergens	numbers	listed	in	bold
1. GLUTEN  
2. CRUSTACEANS 
3. EGG




7. MILK  
 
  
8. NUTS  
9. CELERY
10. MUSTARD 
11. SESAME SEEDS 
12. SULPHUR DIOXIDE
13. LUPIN   
14. MOLLUSCS
(7)  Side of whipped cream
Valentine’s Menu 
€39pp 
gin, meadowsweet & rhubarb cocktail 
****
irish charcuterie & farmhouse cheese, 
pickles & compote
****
choose 2 of these dishes:
beef tartare, pickled onion, smoked egg
celeriac, mushroom broth, pickled seaweed (v)
ham hock, cabbage, smoked potato foam
burren smoked salmon, mustard seeds, sea beet
baby beets, blackcurrant, kale (v)
beef cheek, smoked black pudding, potato
****
chocolate & woodruff mousse 
with salted caramel
Tel: +353 (91) 567 803 
Email: food@tartaregalway.ie
chef-patron: JP McMahon   @mistereatgalway
– ALL OUR WINES ARE ORGANIC/BIODYNAMIC/NATURAL –
SPARKLING	 	 	 	 	 	 	 	 	 	 	 	 100ml	 750ml
Celler la Salada ‘Roig Boig’: Xarel-lo/Mandó/Monica (Spain, 2016)     48
Dominio de la Vega ‘Idilicum’: Macabeo (Spain, NV)       8.5 50
WHITES	 	 	 	 	 	 	 	 	 	 	 125ml	 175ml	 750ml
Cantina Tollo ‘Madregale Bianco’: Chardonnay/Trebiano (Italy, 2017)                  4.5 6.75 27
Saladini Pilastri Falerio: Trebiano/Passerina/Pecorino (Italy, 2016/2017)               29
Chateau Saint Go ‘En la Tradition’: Gros Manseng/Petit Courbu (France, 2015)  5.2 7.75 31
Cantine Rallo ‘Ciello Bianco’: Catarratto (Italy, 2017)                                                        33
Corte Adami Soave: Garganega/Trebiano (Italy, 2017)                                           34
Chateau Reynier Blanc: Sauvignon Blanc/Semillon (France, 2016)                  5.8 8.75 35
Winery of Good Hope: Chenin Blanc (South Africa, 2017)       36
Vincent Caille ‘Je T’Aime’: Melon/Viognier/Marsanne (France, 2016)                            37
Lyrarakis ‘Violá’: Assyrtiko (Greece, 2017)       6.3 9.5 38
Valli Unite ‘Ottavio Rube Bianco’: Cortese/Timorasso (Italy, 2014)     39
Sipp Mack Tradition: Riesling (France, 2016)                                  6.5 10 40
Heinz W ‘Joseph’: Grüner Veltliner (Austria, 2016)        42
Le Soula Trigone Blanc No.17: Macabeu/Malvasia/Sauvignon Blanc (France, NV)   60
REDS	 	 	 	 	 	 	 	 	 	 	 125ml	 175ml	 750ml
Chateau Haut Blanville: Merlot (France, 2017)                                     4.85 7.25 29
Zantho Sankt Laurent: Sankt Laurent (Austria, 2012)                                  29
Chateau du Cédre ‘Marcel‘: Malbec (France, 2017)                                    32 
Vignetti Zabu ‘Il Passo’: Nero D’Avola (Italy, 2016)                                               5.7 8.5 34
Grijalba ‘Gran Cerdo’: Tempranillo (Spain, 2017)                                            35
La Poda Corta‚ El Grano‘: Carmenere (Chile, 2015)                                      5.9 8.75 35
Cantina Tollo ‘Bio’: Montepulciano (Italy, 2016)                                                                 36
Samurai ‘Free Run Juice’: Shiraz (Australia, 2017)       6.5 9.5 38
Bountalenti Chianti: Sangiovese (Italy, 2016)                                                        39
Roka: Blaufränkisch (Slovenia, 2016)         39
Domaine de Mas Lau‚ Cuvée L’: Carignan (France, 2015)                            40
Weingut Matthias Runkel Spätburgunder: Pinot Noir (Germany, 2015)    6.8 10.25  41
Weingut Heinrich ‘Red’: Blaufränkisch/Zweigelt/St. Laurent (Austria, 2015)    42
Eric Texier ‘Chat Fou: Grenache/Cinsault/Carignan (France, 2017)     43
Marcel Lapierre ‘Raisins Gaulois’: Gammay (France, 2016)                               44
Claus Preissinger ‘Kieselstein’: Zweigelt (Austria, 2016)                                                     45
Duc de Nauves Château le Puy: Merlot/Cabernet Franc/Sauvignon (France, 2016)  9 13.5 54
Domaine Hughes-Beguet ‘Côte de Feule’: Ploussard (France, 2017)    11.5 17.5 69
Finca Parera ‘Fins als Kullons’: Sumoll/Garnacha/Xarel-lo (Spain, 2016) *	1	LITRE	*       7.75 11 62
ORANGE	 	 	 	 	 	 	 	 	 	 	 	 	 750ml
Denavolo ‘Catavela’: Malvasia, Ortugo, Marsanne, Santa Maria (Italy, 2016)                    53
Pheasant’s Tears: Rkatisteli (Georgia, 2017)      9.5 13.75 55 
WINE  +  DR INKS  MENU
DESSERT	WINE	 	 	 	 	 	 	 	 	 	 	 71ml	 375ml
Zantho ‘Beerenauslese’: Scheurebe (Austria, 2016)       7.5 37
Chateau du Cedre ‘Vintage Malbec’: Malbec (France, 2012)      9.5 65
SHERRY	 	 	 	 	 	 	 	 	 	 	 	 	 71ml
Gutierrez Colosia Fino: Palamino (Spain)             6
Gutierrez Colosia Amontillado: Palamino (Spain)         9
BEER	
Galway Hooker Pale Ale    (500ml)        6.5 
Galway Hooker Stout    (500ml)        6.5 
White Hag Session IPA    (330ml)       5.5 
White Hag Puca     (330ml)       5.5 
Estrella Damm    (330ml)       5
Estrella Daura    (330ml)       6 
CIDER
Orpens Cider       (330ml)       7
JUICES
Atttyflin Apple Juice   (250ml)        3 
Atttyflin Apple + Hibiscus Juice  (250ml)        3 
Ballycross Apple + Blackcurrant Juice (250ml)        3 
Wild Orchard Rhubarb + Ginger  (330ml)        3.5 
Wild Orchard Cloudy Lemonade  (330ml)        3.5 
KOMBUCHA
KO Kombucha Original    (330ml)        4.5
KO Kombucha Strawberry   (330ml)        4.5
WATER
Fíor Uisce Still        (250ml)        2.8
Fíor Uisce Still        (500ml)        5
Fíor Uisce Sparkling      (250ml)        2.8
San Pellegrino Sparkling   (750ml)       5
 tartaregalway       @tartaregalway        tartare_galway
WINE  +  DR INKS  MENU
– ALL OUR WINES ARE ORGANIC/BIODYNAMIC/NATURAL. PLEASE NOTE VINTAGES MAY VARY –
